
 

Dinner Menu 
 

Appetizers 
 

GF Shrimp Cocktail  15 
four jumbo shrimp with mixed greens,  

house-made cocktail sauce and fresh lemon 
 

Crab Cake  10 
handmade jumbo lump crab cake with field greens, 

corn relish, and tequila lime vinaigrette  
 

GF Crab Cocktail  15 
jumbo lump crab with mixed greens,  

house-made cocktail sauce and fresh lemon 
 

Drunken Shrimp  13 
three jumbo shrimp sautéed in a Cajun beer and  
butter sauce; served with toasted focaccia bread 

 
GF Tuna Tartare*  12 

sushi grade tuna, sweet chili sauce, avocado, scallions,  
candied cashews, and a spicy Thai peanut sauce 

 

Cured Meats and Cheeses  15 (serves 3) 

chef’s selection of cured meats and cheeses. Served with  
focaccia bread, red onion marmalade and caraway beer mustard 

 

Soups 
 

French Onion Soup  7 
a house specialty with beef broth, caramelized 

onions, pretzel bread crouton and melted 
provolone, havarti and Gruyere cheeses

GF Roasted Sweet Potato Soup  7 
roasted sweet potato,  

with candied pumpkin seeds  
and cinnamon crème fraiche 

 

Starter Salads 
 

Remington’s Caesar Salad  7 
crisp romaine lettuce, house-made croutons,  
Parmesan cheese, and classic Caesar dressing  

 
GF Caprese  9 

red and yellow tomatoes, basil pesto, bacon bits,  
arugula, olive oil, balsamic reduction,  

burrata cheese, and pine nuts 
 

Roasted Beet Salad  10 
roasted red and yellow beets, blue cheese crumbles, 

candied walnuts, arugula and a sherry vinaigrette 
 

GF House Salad  6 
field greens, cherry tomatoes, house-made croutons, 

red onion, and a sherry vinaigrette 

 

Baby Spinach Salad  7 
baby spinach, red onion, dried cranberries,  

blue cheese crumbles, mandarin oranges, and  
candied walnuts with a raspberry walnut vinaigrette 

 

Baby Wedge Salad  7 
with red onion, bacon bits, blue cheese crumbles, 

cherry tomatoes, and ranch dressing 
 

 

 

 

 

 

 

 

Please notify your server of any specific food allergies 
GF 

Gluten Free 

A $5.00 surcharge will be applied to all split orders.  Automatic 20% gratuity added on parties of 8 or more 

*These food items are served cooked-to-order, undercooked or raw. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness   111915



 

Dinner Menu 
 

Steaks and Chops 
All steaks and chops grilled to order over mesquite coals 

 

Filet Mignon* 
(5 oz) 20 ~ (10 oz) 38 

Rib-Eye* 
(12 oz ) 32

New York Strip Steak* 
(6 oz) 14 ~ (12 oz) 28 

grilled to order and served with scalloped potatoes, sautéed mushrooms, and red wine demi-glace 
 

GF Bone-In Pork Chop*  18 
a flavorful 10 oz bone-in pork chop 

served with roasted fingerling potatoes, steamed  
asparagus, and cinnamon apple chutney 

GF New Zealand Rack of Lamb*  32 
New Zealand rack of lamb served  

with whipped potatoes, roasted baby carrots  
and spicy Thai peanut and mint sauces 

 

Beef Tips Marsala  27 
sautéed beef tips with caramelized onions, oven dried tomatoes, and mushrooms  

served with marsala sauce and whipped potatoes 

 

Poultry 
 

Chicken Piccata  17 
sautéed chicken breast with oven-dried tomatoes,  

angel hair pasta and lemon caper butter sauce 

GF Roasted Chicken  17 
slow roasted chicken served with  

natural chicken jus, roasted baby carrots,  
and whipped potatoes 

 

Seafood 
 

GF Swordfish*  24 
served grilled or blackened with wild rice,  

steamed asparagus, and lemon garlic butter sauce 

 
GF Atlantic Salmon*  21 

served grilled or blackened with wild rice, steamed 
asparagus, and lemon garlic butter sauce 

 

Yellowfin Tuna*  23 
black pepper seared sushi grade tuna, roasted fingerling 
potatoes, sautéed ginger and red and  yellow tomatoes, 
candied cashews, scallions, and spicy Thai peanut sauce 

 

Herb Crusted Sand Dabs  16 
served with wild rice, steamed asparagus,  

and lemon butter sauce 
 

Shrimp Pesto  23 
sautéed jumbo shrimp tossed with fettuccini pasta and 

roasted red pepper in a basil garlic cream sauce 
 

Scallop Scampi*  22 
Seared scallops with angel hair pasta tossed  

in a lemon butter sauce with oven-dried tomatoes  
and asparagus tips 

 
 

 

 

 

 

 

 

 

 

 

Please notify your server of any specific food allergies 
GF 

Gluten Free 

A $5.00 surcharge will be applied to all split orders.  Automatic 20% gratuity added on parties of 8 or more 

*These food items are served cooked-to-order, undercooked or raw. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness   111915 



 


